
LEiMON CKEA1\1 KICK PUDDINC
'2 rup rirv IJ/^ tublesp<>(>ll^ Iciiiiiii jiiiie

3 flips milk -^j teaspoon suit

2 e^$£ >«»lks. bciiton 2 tublespottii^ i-iinriTlitiners* siitfar

Va nip MiuiT *4 IcasptHui li'iiioii cxinu'l

Rind of I Ifiiutn. united 2 egg >\liites

Cook rice in milk in iloiililr toiler until soil. \(lil f<i<^ yolks, siifiar.

leiiKiii rind and juice, and sail, ("iiok until niixtuic thickens. Pour
into liuttcrcd hakini; disli. Fold powdered sugar and lemon extract

>;radiially into stiffly heaten c>;fi whites, pile on top of j>uddin<r. Bake
in a moderate oven 1 350 F.I until lightly hrowned. Serve with

cream or a fruit sauce. As a \ariation the whites may he folded into

the hot custard and liakcd as a souffle.

LIBERTY PLUM PUDDING
1 pound seedless raisins 1 teaspoon riiiiuiiiKni

1 pound currants 2 teaspoons sail

1 cup mixed nut meats 2I2 cups fine, dry bread crumbs
I'i cups suet. Iinel> chopped 6 eggs, well beaten

2^2 cups flour 1 cup cottage cheese

2 teaspoons soda 2 cups light molasses

I teaspoon cloves , 1 cup buttermilk

1 lei»".pooii allspice 1 cup cream
1 t-aspooii nulnieg 14 cup fruit juice

Scald fruit, drain and dr). Vdd nut meats and suet, dredge with 1

eup flour. Sift dry ingredients three times, add crumbs and mix.

Blend egg and cottage cheese thoroughly, add remaining ingredi-

ents, mix well, add to dry ingredients. Mix lightly. Fold in fruit,

nuts, and suet, mixing until fruit is well distributed. Pour into two
buttered molds (3 pounds). Cover and steam for 3 hours. Cool

puddings, wrap in heavy waxed paper, store in cool, dry place. Re-

steam, serve with hot hard sauce.

Hard Sauce

2\2 cups confectioners" sugar 1 teaspoon vanilla

2 cups butter, softened

Combine all ingredients, blend well. Chill until readv for use.

MAKE-YOUR-OWN-SUNDAE TRAY
Fill a large bowl with one or two quarts of vanilla ice cream. Place

it in the center of a tray and arrange several small bowls of toppings

around it. Toj)piiigs may include crushed sweetened fruit, butter-

scotch or caramel sauce, syrup or honey, chopped nuts, or mara-

schino cherries.


